
FLEUR DE FONPLEGADE 2014
ST EMILION GRAND CRU

- CONSULTANT WINEMAKER : Michel ROLLAND -

OVERVIEW
Nestled amidst the vineyard of Fonplégade is the fountain which gave its
name to the Château Fonplégade - literally "fountain of plenty". The mid-
1800s was characterized by a prosperous period for Château Fonplégade.
The château was built and the estate was expanded to its current size.
Fonplégade's fame continued to grow when it was acquired by the Duke of
Morny and the Countess of Galard, the half-brother and half-sister of
Napoléon III. During this period Fonplégade was honored with the golden
medal at the Paris Exposition Universelle of 1867 and became Premier Grand
Cru Classé - a distinction that would continue until the mid-1940s. In 2004,
a second belle époque began for Château Fonplégade. Under the stewardship
of owners Stephen and Denise Adams, who also own Pomerol's acclaimed
Château L'Enclos, Château Fonplégade has benefited from a period of
unprecedented revitalization. Both the cellar and the winery have been
completely renovated, and the vineyard has undergone a period of passionate
renewal.

VINEYARD
Soil: Seven levels of flat and terraced sections with three distinctive soil
types; limestone, clay and sand
Surface: 18 hectares
Average age of the vineyard: 15 years
Grape varieties: 85% Merlot / 10% Cabernet Sauvignon / 5% Cabernet
Franc

MAKING PROCESS
Manual harvesting. Cold maceration for 5 days in thermoregulated wooden
tanks. Skin maceration for 40 to 45 days with both pumping-over and hand
punching on the cap. Malolactic fermentation in new oak barrels. Ageing for
15 to 18 months in French oak barrels, with 30-40% new oak and 60-70%
second-fill oak barrels.

MATCHING FOOD
Serve at 17-18°C with fillet of duck breast and grownd pepper sauce, stuffed
guinea fowl, or with bream fillet and chorizo sauce. This wine will be perfect
with red fruits cheesecake or chocolate-coffee fudge.

AGEING POTENTIAL
From 5 to 10 years
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